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EFFECT OF FERMENTATION ON COCOA BEAN RUPTURE POINTS
Pengaruh Fermentasi Terhadap Ttngkat Kekerasan Eitt Kakao
Junaedi Muhidong'), Supratomo') and Ani')
') Agricultural Engineering Department - Hasanuddin University
')Alumni of Agricultural Engineering Department - Hasanuddin University
Kampus Tamalanrea - 90245, South Sulawesi
(Article received 2 January 2011 ; accepted 20 June 2011)
AB$TRACT: The objoctive of thls research r's fo observe the amount of force required to break
cacaa bean's sheltwhen fermented. The research was conducted in the Post Hanrest Laboratory of
Agricuttural Engineering Department of Hasanuddin University in 2006-2007. The rupture points
were measured using a Texture Analyzer (TA-XTP|us). Resu/fs of the study showsthatthe rupture
points tended to linearly decrease from around 0.035 Nm/sec to 0.01 Nm/sec. as fhe fermentation
period increased up to 5 days. lt was also abserued that the reduction of the rupture points had a
correlation with the reduction of the bean shellweight and moisture content across fhe fermsntatlon
period.
Keywords: rupture point, fermentation, cocoa
.4BSIRAK: Penetitian ini dimaksudkan untuk mengetahui perubahan tingkat kekerasan b$i kakao
setelah mengalamifermentasi. Penelitian inidilaksanakan di Laboratorium Pasca Panen Program
$tudi Keteknikan Pertanian Universitas Hasanuddin pada tahun 2006-20A7. Panentuan tingkat
kakerasan ini menggunakan alat Textura Analyzer (TA-XTPlus). Hasilnya manuniukkan bahwa
tingkat kekerasan biji kakao menurun socara linear dari 0.035 Nm/sec to 0.01 Nm/sec sefeJah
mengalami fermentasi selama 5 hari. Penurunan tingkat kekerasan ini memiliki korolasi dengan
penurunan berat cangkang dan kadar air kakao sepaniang periode fermentasl.
Kata kunci: tingkat kekerasan, fermentasi, kakao
INTRODUCTION
lndonesia is the third largest cocoa
(Tttoobroma cacao L) producing country
after Code d' lvory and Ghana. Sulawesi
cocoa belt has a large share to lndonesian
cocoa production. ln 2006, the production of
South Sulawesi alone reached up to 158
thousands ton from the total national
production of 480 thousands ton (BPS,
2007). lt has been realized, however, thatthe
Sulawesi cocoa beans are branded as a low
quality beans in the international market
compared to the ones coming from Code d'
lvory and Ghana. Among others, the reason
is that the lndonesian cocoa beans are
mostly unfermented.
Mustar (2000) strongly indicated that
the weight of cocoa bean significantly
decreases when fermented. The weight
difference between unfermented and
fermented cocoa beans (5 days fermentation
period) could reach up to about 15%. This is
reasonable since most of the pulp will be
removed during the fermentation process.
This phenomenon has discouraged most of
the lndonesian farmeds, especially in South
Sulawesi, to have their cocoa beans
fermented, except a relevant incentive is
provided.
Despite of the weight reduction,
fermentation will definitely reduce the
propo(ion of slaly beans and enhanCIe the
flavor quality. Mould potential is also reduced
on fermented cocoa. However, a preliminary
study indicated that the rupture point of
fermented cocoa is lower than that of the
unfermented one" Based on this preliminary
study, a more detail study was then
conducted by looking at the rupture point
behavior acrose fermentation period.
Studies on crop rupture points have
been conducted for some other crops.
Among others, Szot et al. (1998)conducted
a similar study by looking at the binding
forces on ten varieties of rice. Olaniyan et al.
(2002) studied the effects of moisture
content, temperature and loading position of
shea nuts on rupture force, deformation,
toughness and firmness at the point of failure
using the a Monsnato Tensometer Universal
